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SELECTED  LIST  OE  GOYERmiSi'lT  PtJBI  I  CATIONS  ON  FOODS         MJTRITI  Oil 

Inquiries  frequently  made  "by  homeir£ik:er{;  and  home  economics 
workers  in  extension  service,  schools,  and  icany  other  organizations 
shoTT  that  it  is  not  easy  for  them  to  learn  exaxtly  v/hat  information  on 
home  economics  suhjects  is  avs-ilshle  from  the  Federal  Government,  The 
follovang  list  includes  \7hat  are  considered  the  most  useful  availaljle 
puhlications  on  foods  and  nutrition  arranged  by  subjects  and  "briefly 
annotated  to  indicate  the  nature  of  the  material. 

The  follomng  ahhreviations  have  hee'n  used^ 

Agr, ,  agriculture.  Misc.,  miscellaneous, 

Bd. ,  hoard,  No.,  numher. 

Bui. ,  ."bulletin.   ■  Puh*,  puDlication. 

Bur.,  ljureau.  Relat.,  relations. 

Giro.,  circular,  Rept.,  report. 

Com.,  conmerce.  Repts. ,  reports. 

Dept.,  department,  Ser, ,  series, 

Dom. ,  domestic*  Serv. ,  service.. 
Econ,,  economic,  economics.     Stas. ,  stations. 

Educ..,  education.  Treas. ,  treasury. 

Expt.,  experim-ent,  U. -S.  United  States. 

Eed, ,  federal.  Voc. ,  vocational. 

Int.,  interior.  Vol.,  volume. 

All  the  publications  listed  can  he  obtained  at  the  nominal  prices 
indi canted  from  the  Superintendent  ox  Documents  of  the  Governm.ent  Print- 
ing Office,  .'Washington,  D.  C.     Som.e  of  them  are  distributed  free  by  the 
department  issuing  them,  but  free  supplies  are  so  frequently  exhausted 
that  ordering  from  the  Superintendent  of  Documents  often  saves  delay. 

So  many  series  are  represented  in  this  list  that  the  greatest 
care  should  be  taken  in  orderingo     The  title  of  the  publication  and  the 
infornation  given  in  parentheses  should  be  quoted  exactly,  for  example. 
Corn  and  its  uses  as  Pood  (u  .  S.  Dept.  Agr.,  Farmers*  Bui.  1236) 
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The  iollov7ing  instructions  for  ordering  publications  are  given 
"by  the  Government  Printing  Office: 

The  Train  condition  of  purchase  is  that  payment  "be  trade  in  ad- 
vance of  shipment.    The  Superintendent  of  Documents  is  not  authorized 
to  supply  free  copies  of  anything  except  price  lists. 

Remittances  should  he  made  to  the . Superintendent  of  Documents, 
Government  Printing  Office,  V/ashington,    D,  C.  "by  coupons,  postal 
money  order,  express  order,  or  Hew  York  draft.    If  currency  is  sent, 
it  i7ill  he  at  sender's  risk.    Foreign  orders  should  he  accompanied 
hy  international  n:pney  order  or  iJew  York  draft. 

Postage  stamps,  coins  defaced  or  worn  smooth,  foreign  money, 
and  uncertified  checks  will  not  "be  accepted. 

Coupons  that  are  good  until  used  in  exchange  for  govemm.ent 
puhlications  sold  hy  the  Superintendent  of  Documents,  may  be  pur- 
chased from  that  official  in  sets  of  twenty  for  $1,00. 

Wo  charge  is  mde  for  postage  on  documents  forwarded  to  points 
in  the  United  States,. Alaska,  "  Guam,  Hawaii,  Philippine  Islands,  Porto 
Rico,  Samoa,  or  to  Canada,   Cuba,  Mexico,  or  Shanghai,    To  other  coun- 
tries the  regular  rate  of  postage  is  charged,        "  . 

The  proof  of  any  reference  list  is  in  the  using,  and  as  this 
list  is  put  to  that  test  it. is  hoped  that  suggestions  for  improvement 
will  be  sent  to  the  compiler.    Such  a  list  is,  of  course,  never  up-to- 
date,  strictly  speaking,  for  new  publications  are  being  issued  continual- 
ly, while  the  supplies  of  others  are  becoming  exhausted.    A  Iso  the  re- 
ports of  research  constantly  appearing  change  the  practical  value  of 
publications  long  accepted  as  standard.    ITurtherirore,  a  selected  list 
is  always  open  to  question  as  to  vhy  this  reference  was  included  and 
another  omitted,     Criticisirs  are  therefore  invited. 
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ALTO.  .     .  ^ 

Alurr.  in  fcods,    191U.     Jp.     (u.  S.  Dept.  Agr. ,  B-j1.  IO3.)  5  cents. 

Data  from  experiments  on  hmnan  subjects  to  determine  the 
influence  of  aluminuir.  coioipounds  on  the  nutrition  and  health 
of  ixian. 

APPLES. 

Parni  manufacture  of  unf ermented  apple  juice,    J.  S.  Caldwell. 

1522.     56  p.  illus.     (U.  S.  bepc.  Agr.,  ]?armers'  3ul.  126U,) 
5  cents. 

A  handbook  on  cider  inaJcing  discussing  all  practical  points 
from  the  selection  of  the  fruit  to  the  Pederal  regulations 
governing  the  sale  of  the  product. 

See  also  PRUIT.  -  PECTIN. 

BAKIIIG. 

Baking  in  the  home.    E.  L.  iJessling.    Revised,  1921.    Uo  p.  illus. 

(U.  S.  Dept.  Agr.,  Earmers'  Bui.  II36,  Revised,  1921.)    10  cents. 

Discussion  of  household  methods  of  making  yeast  and  quick 
breads,  pa,strj%  and  cookies,  from  various  flours  and  meals,  with 
recipes  and  score  cards  for  bread  and  other  baked  goods, 

BEETS.     See  TUPJ^IPS. 

BOTULISM, 

Botulism  from,  eating  canned  ripe  olives.    C.  Armstrong,  R.  Y.  Story, 
and  E.  Scott.    1920.    31  p.  illus.     (U.  S.  Treas,  Dept.,  Public 
Health  Serv. ,  Public  Health  Repts. ,  Reprint  577.)      5  cents. 
(Also  in  U,  S.  Treas.  Dept.,  Public  Health  Het)ts. ,  vol.  3^.  ^-o.  51. 
p.  2E77-2905.) 

Data  from  investigations  of  botulism  in  persons  eating  infected 
ripe  olives. 

Effect  of  acidification  on  toxicity  of  3.  bot-ilinus  toxin.    J.  C.  Geiger 
and  W.  E.  GouTrens.    I923.    6  p.     (U.  S.  Treas.  Dept.,  Public 
Health  Serv.,  Public  Health  Piepts.,  Reprint  27O.)     5  cents, 
(Also    in  U  .  S.  Treas..  Dept. ,  Public  Health  Rersts.,  vol.  J,S,  no.  39, 
p.  22^9-2252.) 

Since  canned  vegetables  are  often  served  as  sals-d  containing 
vinegar,  experim.ents  were  made- to  determine  ijhether  the  acid  might 
increase  the  toxicity. 


BOTULISM  (Continued) 

The  epidemiology  of  "botulism.    J.  C.  Geiger,  3.  C.  Dickson,  and 
k.  P.  Meyer.    1922.    119  p.  illus.     (U.  S.  Treas.  Dept., 
Public  Health  Serv. ,  Public  Health  Bui.  127.)      15  cents, 

Eeport  of  investigation  of         cases  of  totulinus  poisoning 
in  hunjans  together  T,dth  descriptions  of  the  food  products  "be- 
lieved to  "be  carriers. 

Intensive  localized  distri"bution  of  the  spore  of  3.  "botulinus  and 
,    probable  relation  of  preserved  vegetables  to  type  demonstrated, 
J.  G.  Geiger  and  H  .  Benson.    1923.    7  p.     (U.  S.  Treas.  Dept., 
Public  Health  Serv.,  Public  Health  Hepts. ,  Reprint  S53.) 
5  cents.     (Also  in  U,  S.  Treas.  Dept.",  Public  Health  Kepts., 
vol-.  3B,  no,  29,  p.  1611-1615.) 

Results  of  an  investigation  following  outbreaks  of  botulism 
in  Yakima  "Valley,  V/ashington,  said  to  be  caused  by  home-canned 
string  beans  and  beef, 

30UILI0H  CUBES.  .  ■ 

,   Bouillon  cubes:    Their,  contents-  and  food  value  compared  with  m.eat 
extracts  and  home-made  preparations  of  meat.    P.  C.  Cook. 
1913.    7       illus.     ,(U.  S.  Dept.  Agr.,  Bui.  27.)     5  cents. 

Data  from  analyses  of  ten  of  the  lea-ding  brands  of  bouillon 
cubes. 

BRfiH.    See  \xHEAT, 

BUTTER. 

Making  butter  on  the  farm.  '  W.  \Tnite.    Revised,  1921.     2^  p.  illus, 

(U  .  S.  Dept.  Agr.,  Farmers^  Bui.  S76,  Revised,  1921.)     5  cents. 

Prom  the  preparation  of  the  cream  to  the  printing  of  the 
butter  the  various  stsps  are  discussed  clearly  and  concisely. 
Equipment  needed  is  described  briefly. 

I.iarketing  butter  and  cheese'  by  parcel  post.    L.  B.  Plohr  and 

R.  C.  Potts.    191s.    12  TD-  illus.'    (U.  S.  Dept.  Agr, ,  Farmers' 
Bui.  930.)     5  cents. 

Suggestions  for  packing  and  shipping  butter  and  cheese  by 
parcel  post,  based  on  experience. 

CiiXORI  METER. 

The  respiration  calorimeter  and  the  results  of  experiments  with  it, 
C.  F.  LangT/7orthy  and  R.  D,  Milner.    19II.    16  p.  illus. 
(U.  S.  Dept.  Agr.,  Yearbook  (191O)  Separate  539.)  5  cents. 
(Also  in  U,  S.  Dept.  -agr.  Yearbook  1910,  p.  307-313- ) 


Description  of  the  respiration  calorimeter  in  the  Department 
of  Agriculture  and  some  of  the  experiments  conducted  on  human 
subjects. 
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Canned  foods,  n:odern  processes  of  canning  in  the  United  States, 

general  system  of  grading,  and  description  of  products  avail- 
aole  for  export.    191?.    79  p.  illus.     (U,  S.  Dept.  Com„ , 
Bur.  foreign  and  Horn,  Com.,  Ivlisc.  Ser.  5^.)     20  cents. 

Though  this  description  of  American  canned  products  was 
prepared  especially  to  stimulate  export,  it  is  good  reference 
material  for  use  in  this  country. 

Methods  follorred  in  the  comm.ercial  canning  of  foods.    A.  V/.  Bitting. 
1915-    79  p.  illus.   (U.  S.  Dept.  Agr. ,  Bui.  19^.)    10  cents. 

Eq.uipm.ent  and  methods  er^-ployed  in  modern  canning  factories; 
results  of  TOrk  done  in  experimental  canning  laboratory  on  the 
Pacific  coast. 

A  study  of  sweet-potato  varieties  with  special  reference  to  their 
canning  quality.     G.  A.  Magoon  and  C.  W,  Culpepper.  1922. 
3^  p.  illus.     (U.  S.    Dept.  Agr.,  Bui.  10^1.)    10  cents. 

Data  on  the  general  problems  in  canning  sweet  potatoes  as 
well  as  on  the  canning  qualities  of  the  different  varieties. 

A  study  of  the  factors  affecting  temperature  changes  in  the  container 
during  the  canning  of  fruits  and  vegetables,    C.  A.  Magoon  and 
C.  ¥.  CulpeToper,    1921.     53  p.  illus.     (U.  S.  Dept.  Agr., 
.Bui.  956.)  ,  15  cents. 

Data  from  more  than  60O  tests  to  determine  underlying 
principles  and  fundamental  factors  of  the  time-temperature 
relations  in  carjiing. 

Relation  of  initial  temperature  to  pressure,  vacuum,  and  temperature 
.  changes  in  the  container  during  canning  operations,    C.  A.  Ivlagoon 
■  and  C,  ¥.  Culpepioer.    1922,    52  p.  illus.     (U.  S.  Dept.  Agr., 
Bui.  1022.)    10  cents. 

Report  of  studies  of  conditions  inside  the  can  from  which 
deductions  can  he  drawn  as  to  the  best  procedure  in  order  to 
protect  the  food  against  microorganisms  and  at  the  same  time 
develop  and  preserve  desirable  flavor. 

Some  experim.ents  with  a  boric-acid  canning  powder.    R.  B.  Edmondson, 
C.  Thorn,  and  L.  T.  Giltner.    1922.    12  -p.     (U.  S.  Dept.  Agr., 
Dept.  Circ,  237.)  5  cents. 

Tests  to  determine  the  antiseptic  value  of  "canning  powders" 
on  the  market. 

See  also  BOTULISM.  -  PICKLES.  -  PORK. 
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CEEEr^LS.     See  COilll.  -  JLOUR.  -rOOLS,  -  IvilLLET.  -RIGS.  -  SOEGHirM.  -./HEaT. 
CHA.YOTE. 

xhe  chayote:     Its  culture  and  uses.    L.  Q-.  Hoover,    1923*    11  p.  illus, 
(U.  S.  Dept.  iigr. ,  Dept.  Giro.  2&'6.)  5  cents. 

Recipes  are  included  for  cooking  this  vegetable  which  is  now 
"being  gro"wn  in  t?ae  mild— •wintei-ed  regions  of  the  South  and  V/est, 

CHEESE, 

Cheese  and  its  economical  uses  in  the  diet,     C.  F.  Lang'TOrthy  and 

C.  L.  Hunt.    1912.    ko  p.     (U.  3.  Dept.  Agr. ,  Earmers'  Bui.  ^Sy.) 
5  cents. 

Brief  description  of  the  kinds  of  cheese  used  in  the 
American  home,  the  nutritive  value  as  compared  with  other 
coifixon  foods,  hov  to  make  some  kinds  of  cheese  in  the  home, 
and  recipes  for  cheese  dishes. 

How  to  riake  cottage  cheese  on  the  farm.    K,  J.  I'fetheson  and  E,  E. 
Cammack.    1917.    15  P*  illus.     (U.  S.  Dept.  Agr. Farmers' 
Bui.  S50.)     5  cents. 

A  practical  "bulletin  for  those  v/ishing  to  make  cottage 
cheese  for  home  use  or  for  sale.  i 

ifJaking  American  cheese  on  the  farm.     C.  M.  Gere.    1921.    IS  p,  illus. 
(U.  S.  Dept.  Agr.,  Farmers*  3ul.  II9I.)     5  cents. 

Surplus  milk  can  often  "be  used  to  good  advantage  in  making 
cheese  of  good  keeping  quality  for  home  use.    This  bulletin 
gives  clear,  concise  directions. 

The  maniifacture  of  Camerabert  cheese,    K.  J.  Iv!atheson,    1923.    28  p. 
illus.     (U.  S.  Dept.  Agr.,  Bu3...1171.)     5  cents. 

Though  chiefly  a  description  of  commercial  methods  of 
making  this  cheese,  food  value  and  composition  are  discussed 
briefly  and  the  possibility  of  making  it  on  the  farm. 

Ueufch^tel  and  cream  cheese:    Farm  ma,nufacture  and  use.    K,  J, 
Matheson  and  F.  R.  Cammack,  1913.    35  ?•  illus.     (U.  S, 
Dept.  Agr,,  Farmers'  Bui.  SGo,)     5  cents. 

Directions  for  the  making  and  use  of  these  soft  cheeses. 
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CHEESE  (Continued) 

Varieties  of  cheese:     rescriptions c^-nd  analyses.     G.  E.  Doane  and 
H.  'i7.  Lawson.     1913.     SO  p.     (U.  S.  Dept.  Agr, ,  Eul.  oOS.) 
10  centS'. 

Eighteen  distinct  groups  of  cheese  and  over  UOO  varieties 
are  descrioed,  and  chemical  analj^ses  of  over  one  hundred 
varieties  given  from  various  sources. 

See  also  BUTTER. 

CHILDEEW. 

Ereast  feeding.    1921.    13  p.     (u.  S.  Dept.  Lal:or„  Children's 

Bur.,  Care  of  Children  Ser.  5;  also  nmnbered  Bur.  Puh.  S3-) 
5  cents.  '  , 

Internal  nursing  as  a  prohlem  of  economic,  educational, 
and  medical  iuportance. 

Breast  feeding  her  hahy.    1919.    8  p.     (U.  S.  Treas.  Dept., 
Puhlic  Health  Serv.,  Keep  V/ell  Ser.  9.)  5  cents. 

The  value  of  breast  feeding  for  infants,,  with  practical 
suggestions  for  the  mother. 

Diet  for  the  school  child.    I919.    ik  p.  illus..     (U.  S.  Dept.  Int., 
Bur.  Educ. ,  Health  Educ.  2.)     5  cents. 

Discussion  of  the  foods  a  child  should  have,  viith  prac- 
tical suggestions  for  preparing  and  serving  them. 

Food  for  young  children.     C.  L".  Hunt.    Revised,  1920.    26  p. 

illus.     (U.  S.  Dept.  Agr.,  Farmers'  Bui.  717,  Revised,  1920.) 
5  cents. 

The  foods  needed  by  children  betvreen  3  ^'^^  10  years  of  age 
discussed  in  a  brief,  popular  v/ay,  bi+ls  of  fare  suitable  for 
children,  and  a  fe'^T  recipes. 

The  posture  of  school  children  in  relation  to  nutrition,  physical 
defects,  school  grade  and  physical  training.    E.  3.  Sterling. 
1922.    6  p.     (U.  S.  Treas.  Dept.,  public  Health  Serv.,  Public 
Health  Rerits.,  Reprint  779.)  5  cents,     (Also  in  U.  S.  Treas, 
Dept.,  Public  Health  Repts.,  vol.  37,  no.  3^,  P-  20U3-20U9.) 

Report  of  a  study  of  about  "a  thousand  school  children  in 
three  elementary  schools  in  Bedford,  Indiana. 

See  also  LUIJCHES.  -  mil'IUTRITION.  -  LilLK.  -  NUTRITION* 
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CIDER.     See  APPLES . 
CITRUS  FRUITS. 

By-products  from  citrus  fruits.    E.'        Chace.    1922.    I3  p.  illus. 
(U.  S.  Dept.  iigr..  Dept.  Circ.  232»)     5  cents. 

Directions  for  the  utilization  of  bruised,  undersized, 
or  oversized  oranges,  grapefruit,  and  lemons  in  such  products 
as  "bottled  grapefruit  juice,  orange  vinegar,  candied  citrus 
peel,  rrarnalades,  and  jellies. 

See  also  PECTIN. 

COCOA. 

The  effect  of  alkali  treatment  on  cocoas.    E.  Bloomberg.  191S. 
20  p.     (U.  S.  Dept.  iigr.,  Bui.  66b.)  5  cents. 

Summary  of  data  from  investigation  to  determine  v/hether 
alkali  treatment  renders  cocoa  more  soluble,  and  ':7hat  changes 
take  place  in  the  cocoa  as  a  result, 

COffiJ. 

Corn  a.nd  its  uses  as  food.    I923.    26  p.  illus,     (U.  S.  Dept.  Agr, 
Earmers'  Bui.  123b.)     5  cents. 

Brief    discussions  of  the  food  value  of  corn  end  com 
products  follo"7ed  by  recipes  for  using  green  com,  corn  meal, 
hominy,  and  pop  corn. 

Cora  m.eal  as  a  food  and  Tr7ays  of  using  it.    C.  E.  Lang.Torthy  and 
C.  L.  Eunt.    Revised,  I919.    23  p.  illus.     (U.  S.  Dept. 
Agr.,  Farmers'  Bui,  5^5.  Revised,  1919-)     5  cents. 

Discussion  of  the  composition  of  corn  and  corn  meal, 
how  it  is  milled,  and  suggestions  and  recipes  for  cooking  it. 

Pop  corn  for  the  home.     C.  P.  Hartley  and  J.  G.  'Yillier, 

Revised,  192O,    12  p.  illus.     (U..S,  Dept.  Agr,,  Farmers' 
Bui.  553,  Revised,  1920.)     5  cents. 

Directions  for  grovdng  and  harvesting  pop  com,  and 
suggestions  and  recipes  for  using  it. 

CREAM. 

The  Tirhipping  quality  of  cream.     C.  J.  Babcock.    1922.    22  p.  illus 
(U.'S.  Dept.  Agr.,  Bui.  1075-)  10  cents. 

Study  of  effect  of  age,  tenperature ,  and  other  factors  on 
the.  whipping  quality  of  rav;,  pasteurized,  homogenized,  and 
other  classes  of  cream. 


See  also  ICE  CREkM.  -MILK. 
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'The  digestibility  oa  the  dasheen.     C-,  F.  Langv/orthy  and  A.  D.  Holmes. 
1917.    12  p.     (U.  S.  Dept.  Agr.,  Eul.  6l2.)     5  cents. 

Hecord  of  digestion  experiments  on  the  dasheen,  a  starchj 
vegetahle. 

DMYIiEU-TION. 

Farm  and  home  drying  of  fruits  and  vegetables,    J,  S.  Cald-irrell. 

Revised,' 1919.    Si  p.  illus.     (U.  S.  Dept.  Agr.,  Farmers' 
B'ol-  9SU,  Revised,  19190     5  cents. 

Principles,  methods,  and  equipment  for  drying  fruits 
and  vegetables,  ?/ith  specific  directions  for. handling  the 
various  kinds. 

A  successful  community  drying  plant.  v.'.  Pugsley.    1917*    12  p. 

illus.     (U.  S.  De^t.  Agr,,  Farmers'  3ul.  91^.)     5  cents. 

Description  of  a  plant  for  drying  fruits  and  vegetables  • 
similar  to  one  at  Lincoln,  Nebraska, 

DIET.    _See  CHILDREixi.  -  FOOD.  -  MA.MIUTPJTIOH.  -  MJTRITIOIT.  -  PELMGRA.. 

DIJESTIOIJ  EJ^pERIl3KTS.     See  Dri-SHEEK.  -  FivTS.  -  FISH.  -  MILLET.  -  OILS.- 
SOEGHUivI.  -  ST^-:ilCKE3".  -  WHPAT. 

EGGS. 

Commercial  preservation  of  eggs  by  cold  storage.    ¥l.  K.  Jenlcins 
and  M,  E.  Pennington.    1919.    3^  p.  illus.     (U.  S.  Deiot. 
Agr.,  Bo]..  775.)    10  cents. 

Resiolts  of  an  investigation  to  determine  the  efficiency 
of  comercial  cold  storage  as  a  means  of  preserving  eggs. 
The  relative  keeping  quality  of  fresh,  heated,  sound,  dirty, 
and  cracked  eggs;  the  relation  of  the  month  of  storage  to 
preservation;  changes  in  the  comoosition  of  eggs  during 
cold  storage;  and  .the  ce.use  of  ''cold-storage  taste''  in  eggs, 
were  among  the  points  studied,  ■ 

Eggs  and  their  value  as  food.     G.  F.  Lang^^':orthy.    1917-    30  p. 
illus.     (U.  S.  Dept.  Agr.,  Dul.  U71.)  5  cents. 

Data  regarding  the  nature  and  uses  of  eggs  in  the  diet, 
and  effects  of  methods  of  handling,  storing,  and  marketing 
upon  the  value  of  eggs  in  the  household. 


E&'3S  (Continued) 

How  to  candle  eg^s.     i;.;'.  E,  Pennington,  I'.K.  Jenkins,  and  H.  11. 

P.  Betts.     1913.     2C  p.  illus.     (■.!,  S.  DeT:t .  A^t.  ,  Bui. 
565.)    Uo  cents. 

Clear,  concise  directions  for  candling  eg^s,  vrith  colored 
plates  sho^/ing  horr  vario-a.s  kinds  of  eggs  look  "before  the 
candle  a.:id  out  of  the  sliell;  of  interest  to  cons'umer  as  v,'ell 
as  producer. 

ferketing  eggs  "by  parcel  post,    L.  B.  Jlohr.    1917 •     23  p.  illus. 
(U.  S.  Dept.  Agr. ,  Pa.rmers'  Bui.  230. )     5  cents. 

Detailed  inf oruT6,tion  on  the  packing  ?nd  shipping  of  eggs 
oy  parcel  post,  cased  on  investigations  "by  the  Department  of 
Agricuj.t-are  in  cooperation  vdth  the  Post  Office  Deip.rtnient , 

Preserving  eggs.    J,  M .  Panghorne.    1920.    2  p.  illus.     (U.  S. 
Dept.  Agr.,  Earners'  Bui.  IIO9.)     5  cents. 

Dir-ections  for  -creserving  eggs  for  home  use  in  "Tater  glass 
and  lime  solution, 

MS. 

Digestibility  of  certain  miscslls.neous  animal  fats.    --i..  D.  Holmes. 
1919.     27  p.     (U.  S.  De^ot.  ^gr.,  Bui.  613.)     3  cents. 

Record  of  exiferiment s  on  the  diget^tioility.  of  goat's 
"butter,  kid  fat  ,■  hard-palate  f  a.t ,  horse  fat,  oleo  oil,  oleo 
stearin,  ox-marro""/  fa.t,  ox-tail  f-at,  and  tijj-tle  fat. 

Digestibility  of  some  anirral  fats,     C.  P.  Lang':,orthy  and  A.  D- 

Holmes,    1915»    '23  P-     {'^'        Dept.  Agr.,  3vl»  310-)     5  cents. 

Eecord  of  studies  of  the  digesti'bility  and  m.elting  point 
of  lard,  "beef  f  a.t ,  mutton  fat,  and  butter. 

Digestibility  of  some  vegetable  fats.     C.  E.  LangT'orthj'"  and 

A.  D.  Holmes.    1917.     20  p.     (J.  S.  Dept.  --i.gr.,  Bui.  505.) 
5  cents. 

pLecord  of  studies  of  the  digestibility  of  olive  oil , 
cottonseed  oil,  peanut  oil,  coconut  oil,  sesame  oil,  ?nd 
cocoa-  butter. 

Eats  and  their  economical  use  in  the  hom.e.    A.  D.  Holm.es  and  PI.  L. 
Lang.    1916.    27  p.  illus.     (U.  S.  Dept.  Agr.,  Bui  469.) 
5  cents. 

Data  regarding  the  cha.racter,  selection,  and  use  of 
edible  fats  in  the  home,  including  such  tooics  as  savory 
fats  and  softening  hard  fats  to  make  them  mpre  satisfactory 
for  shortening  purposes. 


-  11  - 


?ATS  (Continued) 

Studies  on  the  digestibility  of  son.e  aniL:al  fats.  C.  Liinguorfhy 
and  A.  D.  Holnea.  191 -7.  20  p.  (U.  S.  Dept.  Agr.,  Bui.  50 7.) 
5  cents, 

Record  of  experiments  on  the  di^^estioilitj^  of  the  fat  of 
chickens,  geese,  hri sleet,  crecm,  eggs,  and  fish. 

See  also  OILS. 

FIEELESS  COCICSr.S. 

Ploraemade  fireless  cookers  and  their  use.    Revised,  1919«    1^'  P» 

illus.     (U.  S.  Dept.  -4.gr.,  Farmers"  Bu2. .  77-i- »  Revised,  1919 •) 
5  cants. 

Discussion  of  the  principle  of  the  fireless  cooker,  its 
advantages  and  limitations,  and  suggestions  for  its  use, 
including  a  fevr  recipes, 

"bowfin:    An  old-fashioned  fish  7dth  a  ne'7-found  use.    R.  3, 
Coker.'    Ee-^ased,  19lij.     7  P*  illu.s.     (U.  S.  Dept.  Com., 
J3ur.  ifisheries,  Dcon,  ■Circ,  26,  Revised,  191^:^.)     5  cents. 

Directions  for  cleaning  and  smoking  oov/iin,  and  recipes 
for  cooking  the  sn-oiced  fish, 

The  "burbot:    a  fresh-v/ater  cousin  to 

4  p.  illus.    '(U.  S.  Dept.  Con., 

5  cents. 

Brief  descri-otion  of  the  "burcot,  yrith  recipes  for  cooking. 

Canned  salmon:    Rink  and  chmi..     1921.     ~  p.     (U,  S.  Dept.  Com,, 
3v!jr,  Fisheries,  Scon.  Circ.  Ub.)     5  cents. 

Brief  discussi'on  of  the  salmon  canning  industrv,  the  life 
history  of  the  Pacific  Coast  salmon,  ana  the'  food  value  of 
canned  ss.lm.on,  ";ith  forty-four  recipes. 

The  carp:    ii.  valua.hle  food  resoiarce.         F.  Taylor.    191        7  P» 

illus.     (U,  S.  Dept.  Com.,  Bur.  Fisheries,  Scon.  Circ.  31-) 
5  cents. 

Discussion  of  food  value  of  carp,  "ith  recipes  for  cooking. 

Caviar:    '.'hat  it  is  and  hovj  to  prepare  it.    1.  Radcliffe.  1916. 

2  p.  illus.  (U.  S.  Dept.  Com,,  Bur.  Fisheries,  Fcon.  Circ.  20.) 
5  cents. 

Discussion  of  preparation  of  caviar  from,  the  roe  of  the 
sturgeon  and  certain  other  fish. 


the  cod.    H.  H'.  i'oore.  1917* 
Bur.  Fisheries,  loon.  Circ.  25.) 
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FISH  (Continued) 

The  conmercial  freezing  and  storing  of  fish.    E.  D.  Clark  and 
L.  H.  Alray.     1918.     10  p.  illus.     (U.  S.  Dept.  Agr. ,  Eui. 
o35w     5  cents. 

Discussion  of  commercial  methods  of  freezing  and  storing 
fish  with  section  on  food  value  of  frozen  fish. 

Experiments  on  the  digest ihility  of  fish.    A.  D.  Holm.es.  191S. 
15  p.     (u.  S.  Dept.  Agr,,  Bui.  6^9.)  5  cents. 

Record  of  studies  of  digestihility  of  Boston  mackerel, 
butterfish,  gra.yfish,  and  salmon, 

Eish  roe  and  huckroe.    L,  Eadcliffe.    19IS.    11  p.     (U.  S. 
Dept.  Com^. ,  Bur.  Eisheries,  Econ.  Circ.  36-)  5  cents. 

Brief  din'cucsicn  of  food  value  of  fish  roe,  rrith 
suggestions  and  recipes  for  using  it. 

The  haddock:    One  of  the  "oest  salt-water  fishes.    H.  E.  Moore. 
1920i    S  p.     ("Jo  Si  Dept.  Cora.,  Bur.  Fisheries,  Econ. 
Circ.  kf.)    5  cents. 

Brief  history  of  the  fishing  industry  and  food  value 
of  the  haddock,  vrith  thirty-one  recipes. 

How  the  angler  may  preserve  his  catch.    W.  C.  Kendall.  1918. 
7  P»     (U.  S.  Dept.  Com.,  Bur.  Fisheries,  Econ.  Circ.  37-) 
5  cents. 

Methods  of  salting,  drying,  and  smoking  small  quantities 
of  fish^ 

The  Maine  sardine  industry.    E.  C.  We"ber,  H.  W.  Houghton,  and 
J.  B.  V/ilson.    1921.    127  p.  illus.     (U.  S.  Dept.  Agr., 
Bui.  908.)  50  cents. 

Report  of  extensive  investigation  giving  description  of 
methods  and  materials  used,  with  discussion  of  the  food  value 
of  canned  sardines. 

Possibilities  of  food  from  fish,    H.  E.  Taylor.    1917.    ^  p. 

(U.  S,  Dept.  Cora.,  Bur.  Fisheries,  Econ.  Circ.  30«)     5  cents. 

Popular  discussion  of  the  extent  of  American  fisheries, 
with  suggestions  for  conservation  and  elimination  of  waste. 
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FISH  (Ccntinued) 

A  practical  snail  srnokehouae  for  fish:  Hov  to  construct  and 
operate  it.  Rsvicsd,  iSiy.  12  p.  illus.  (U.  S.  Dept. 
Com.,  Bur.  Jisheries,  Econ.  Circ.  27,  Revised,  I917.) 

Directions  and  wcx-king  dra''-7ings  for  mailing  a  sn:okehou.se 
for  caring  fish  and  so  ucilizixig  kinds  often  wasted. 

Preserving  fish  for  dcniestic  use.    H.  F.  Moore,    1917^    2  p. 

(U,  S.  Dept.  Com.,  Dur.  Fisheries,  Econ.  Girc.  23.)     5  cents. 

Description  of  canning  and  salting  fish  "by  home  methods, 

...Report  ...  on  canned  foods:     Canned  salmon.     1919-     S3  p. 
(Q,  S.  Fsd„  Trade  CciTrnission. )     10  cents. 

Concise  histor"  of  the  salmon  canning  industry  and 
summary-  of  da,ta  concerning  the  production  and  consuniption 
of  canned  salmon,. 

The  sahle  fish,  alias  "black  cod.    H.  F.  Moore.  191?.     6  p. 

illus,     (U.  S„  Dept.  Com,,  Bur.  Fisheries,  Scon.  Giro.  23.) 
5  cenbs. 

Description  of  sa"blefish,  T^rith  recipes  for  cooking. 

'«7hales  and  porpoises  as  food.    L.  Radcliffe.    19IS.    10  p. 

.  (U.  S.  Dept.  Com.,  Eur.  Fisheries,  Econ.  Circ.  3S.)  5  cents. 

Suggestions  and  recipes  for  the  use  of  whale  meat. 

The  whiting:    A  good  fish  not  adequately  utilized.    H.  F.  Moore. 
1917.    ^  p.  illus.     (U.  Si  Dept.  Com.,  Bur.  Fisheries, 
Econ.  Circ.  32.)     5  cents. 

Suggestions  and  recipes  for  the  use  of  whiting. 

Vihy  and  how  to  use  salt  and  smoked  fish.    H.  F.  Moore.  1917. 
S  p.     \,U.  S,  Dept.  Com.,  Bur.  Fis'neries,  Econ,  Circ.  29-) 
5  cents. 

Popula^r  discussion  vfith  recipes, 

FLOUR. 

The  chemical  analysis  of  wheati-flour  su"bstitutes  and  of  the  "breads 
made  therefrom.    J.  A.  LeClerc  and  H.  L,  \7essliiig..  19IS. 
12  p,  illus.     (U.  S.  Dept.  Agr.  ,  Bui.  7OI . )     5  cents. 

Data  from  experiments  on  a  variety  of  starchy  ma,terials 
used  in  "bread  making. 


MUR  (Continued) 

Use  of  ^fheat-ilour  sulDstitutes  in  'baVin.j.  H.  L.  '-'e -3 sling.  ISIS. 
22  p.     (-U.  S.  Dept.  Agr.  ,  Farmers'  Bui.  953-)     5  cents. 

'0  A.  v;ar-time  publication  of  pernia.nent  interest,  with 

recipes  for  making  ;yeast  and  o^jdc^z  breads  vrith  ir.eals  end 
flours  o'cher  than  reheat. 

See  also  ^lIHEilT. 

FOODS. 

Care  of  food  in  the  home.    1923,    12  p.     (U-  3.  Devt.  -^gr. , 
■Farmers'  Bui.  13 '/U.)     5  cents. 

(Supersedes  Farraers'  3ul, 373,  bv  the  same  title.) 

Brief  diecussion  of  bacteria,  yeasts,  molds,  -and  other 
causes  of  food  spoila<?:e  followed  by  directions  for  caring 
for  -various  kinds  of  foods. 

The  chemical  ccrnposition  of  A:nerican  food  materials.    V/.  0.  Atwater 
and  A,  P.  Bryant.    Eevised,  ISO6.     87  p.  illus.     (U.  S. 
Dept.  Agr.,  Office  Exot,  Stas. ,  Bui.  2S,  Revised,  I906.) 
10  cents. 

Standard,  comprehensive  tables  of  chemdcal  composition  of 
foods. 

Composition  cf  food  materials.  C.  F«  Langi7orthy.  Revised,  1916. 
15  charts,  .  2i,L  by  18  inches.  (U.  S.  Dept.  Agr.  ,  Office  Expt. 
Stas.    Revised,  19l£.)    Per  set,  $1-00. 

Series  of  colored  charts  on  the  follo'ving  subjects: 
Liillc  and  milk  products:  eggs  and  cheese;  meat,  fresh  and 
cured;  fish,  fish  products,  and  oysters;  butter  and  other 
fat-yielding  foods;  cereal  grains;  bread  and  other  cereal 
foods;  sugar  and  similar  foods;  roots  and  succulent  vegetables 
legumes  and  corn;  frevSh  and  dried  fruits;  fruit  and  fruit 
products;  nuts  and  nut  products;  functions  and  uses  of  food; 
dietary  standards. 

Food  for  farm  families.    H.  ¥.  At-ater.    1921.    ih  p.     (U.  S. 

Dept.  Agr.,  Yearbook  (l920)  £e>Darate  S5S.)  5  cents.  (Also 
In  U.  S.  Dept.  Agr.  Yearbook  1920,  p.  kjl-ksk,) 

Popular  article    emfoodying  some  of  the  data  obtained  in 
dieta.ry  survey  made  by  the  Department  0.1  Agriculture. 


FOODS  (ContinuRd) 

looL  selection  and  neal  p] anr.iur.     C.  L.  Hunt.    IS'^I'     ^  charts, 
IS  "by  23  inches.     (U.  3.  Dept.  Agr. ,  States  Helat,  Serv.) 
Per  set,  50  cents. 

Series  of  "black  and  v!iite  charts  on  the  fclloYring  ruojects; 
1.    I.  week's  supply  of  food  for  an  average  faivaly.    2.    A  ueek's 
supply  of  vegetaoles  and  fruits  for  an  average  family.    3-  ^ 
•week's  sup;oly  of  nilk,  meat,  and  similar  foods  for  an  average 
family^    h.    a  'week^s  sup-oly  of  cereal  foods  for  an  average 
fpjr.ily.    5'        week's  supply  of  sugar  and  other  sweets  for  an 
average  fanily«    6.    A  week^s  supply  of  fat  and  fat  foods  for 
an  a-'/erage  fanily.    7.     Counting  the  cost  of  a  week-s  food 
supply.    S„    figures  for  estimating  food  supplies  for  individuals 
and  for  families  differing  from  the  average. 

?ood  values  and  "body  needs  shown  graphically.    E.  A.  V/inslow.  1923. 
36  p.  illus.     (U.  S.  Dept.  Agr. ,  Farm.ers'  E'uL.  1333-)     5  cents. 

(Supersedes  Departmient  Bui,  975 J  Food  values:     How  foods  meet 
"body  needs.) 

Diagrams  sho'^/ing  hov:  the  composition  of  ^0  common  foods 
meets  the  needs  of  the  "body  in  respect  to  energy,  protein, 
calcium,  phosphorus,  and  iron. 

Good  proportions  in  the  diet.     C. -L.  Plunt.    l3?-3»    2U  p.  illus. 
(U.  S.  Dept.  Agr.,  Farmers'  3ul.  1313  0     5  cents. 

(Supersedes  Farmers'  Bui.  122S:    A  v/eek^s  food  for  an  average 
f  amiily . ) 

Principles  of  food  selection  from^  the  stcandpoint  of  adequacy, 
whclesomeness,  attractix-eness ,  and  cost,  for  the  "average''  family 
consisting  cf  father,  mother,  and  three  children.  Reproductions 
of  the  food  selection  and  meal  planning  charts  illustrate  the 
t  ext . 

How  to  select  foods.    I.  '.^fhat  the  "body  needs.     C.  L-  Hunt  and 

H.  V/.  A-cv-ater.    Hevised,  1321,    I5  p.  illus.     (tj,  S.  Dept. 
Agr.,  Farmers'  Bui.  SOS,  Revised,  1321.)  5  cents. 

How  to  select  foods.     II.    Cereal  foods.     C.  L.  Hunt  and  H.  Vi/". 
Atwater,    1917.    23  p.  illus.     (u.  S.  Dept.  Agr.,  Farm.ers' 
Bui.  SI7.)     5  cents. 

How  to  select  focds.    III.    Foods  rich  in  protein.     C.  L.  Hunt 

and  K.  V/.  Atwater.    1917.    19  p.  illus.     (u,  S.  Dept.  Agr., 
Farmer-s'  Bui.  S2U.)    5  cents. 
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FOODS  (Continued) 

Series  ci  >"cu.letins  te?ling  in  siiirole  language  ^.^hat  foods 
the  oody  needs  to  keep  it  in  'vorliing  ord.er  and  to  provide  it 
^Tith  fuel  for  muscular  v:orl;,  and  showing  how  the  different  groups 
of  food  naterials  meet  these  needs. 

Human  food  from  an  acre  of  staple  farm  products.    I:.  C  Cooper  and 
W.  J.  S-jillman,     I'Sl?.     11  p.     (U.  S.  Der>t.  Agr.  ,  Farmers' 
Bui.  S77.)     5  cents. 

An  acre-to-acre  coHiiparison  of  the  food  values  of  different 
crops  and  animal  products;  data  of  special  value  to  those 
interested  in  the  economics  of  food  and  focd  cut)ply. 

100  calorie  portions  of  a  fe^-^  famaliar  foods.     [l923.j    1  chart, 

IS  "by  24  inches.     (U.  S.  Dept.  Agr.,  Bur,  Home  Scon.)     10  cents. 

Pen  and  ink  dra'7ings  of  100-calorie  portions  of  20  food 
materials,  intended  as  a  guide  in  food  selection  and  meal 
planning. 

Use  and  preparation  of  food.    1^19.     27O  p.     (Fed.  Ed.  Vocat. 

Educ. ,  Bui.  35;  al  so  nurAered  Hone  Scon.  Ser.  3«)  20  cents. 

Outline  of  short-unit  courses  in  the  use  and  preparation 
of  food  for  use  in  classes  in  home  economics,  with  recipes 
and  practical  suggestions. 

Weight  variation  of  package  foods.    H.  Runkel.    I92O.     20  p. 
(TJ.  S.  Dept.  _4.gr.,    lul.  897.)     5  cents. 

Resu3.ts  of  a  study  of  methods  of  "packaging"  foods  and 
application  of  experimental  work  to  correct  present  errors. 

See  also  CEILDaElT. 

FRUIT. 

Homem.ade  fruit  hutters.     C-  P.  Close.    Revised,  1920.     S  p. 

(U.  S.  Dept.  .xgr.,  Farmers'  Bui.  SOO,  Revised,  1920.) 

Suggestions  for  raking  12  kinds  of  fruit  butters. 

See  also  .^PLFS.  -  CAlfi-illia.  -  CITRUS  iRUiTS .  -  DSHYDRi--TIOH.  - 
GRAPES.  -  JUJUBE.  -  PECTIN.  -  F3RSIML0IJS.  -  VEGETABLES. 

GELATIN. 

Sources,  prepsiration ,  and  ]propertics  cf  somie  algal  gelatins, 
I.    A.  Field.     1921.     7  p.     (U.  3.  Dept.  Com..  Bur. 
Fisheries,  Leon.  Circ.  51-)     5  cents. 

Comijercial  uses  of  Irish  m.oss  and  some  of  the  other 
seaweeds  growing  along  our  coa,sts.    The  gelatin  extracted 
from  Irish  moss  ecpecially  has  long  "been  used  in  m.aking 
"blancmange  and  other  dishes. 


illus. 
5  cents. 
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CtHAPES. 

Home  uses  for  mscadine  ^Te-pcs.     0.  Deerir.go     151?-     23  p.  illus, 
(U.  S.  T)ept.  ."-feT,,  ?ar-.iers=  3ul.  H59.)     5  cents. 

Sugtges-Gio"-iS  ard  rec:pes  for  the  use  of  muscadine  grapes 
"based  on  in-'estigations  cor.ducted  at  the  loranch  erperiment 
station  of  the  2^orth  Carolina  Department  of  Agriculture. 

Muscadine  grax^e  paste.     G.  Dearirg.    i9l9-    15  P-     (U*  S. 
Dept.  Agr. ,  Farm-srs'  Bui.  1033  •)     5  cents. 

Directions  for  er:trp,cting  the  yvlv  and  for  sweetening, 
cooking,  dr-ing,  and  storing  r.iuscadine  grape  paste  for  home 
use  or  for  sale. 

Muscadine  gr?.pe  sirup.     C.  Dearing,    i?lS.    11  p.  illus. 
(U.  0.  Dept.  Agr.,  mariners*  Jul.  753.)    5  cents. 

Directions  for  m^^king  muscadine  grape  sirup  in  the  home, 
■  and  thus  saving  fruit  often  wasted  because  of  unfavorable 
Ecarketing  conditions. 

Unfermented  grape  juice:    Ho'^/  to  make  it  in  the  hone.     C.  Dearing. 
1919,    32  p.  illus.     (U.  S.  Dept.  Agr.,  Farmers'  Eul.  IO75.) 
5  cents. 

Directions  for  the  home  -oreparation  of  mif ermented  juice 
for  faiTdly  use  or  for  local  sale, 

HOIJEY. 

Honej-  and  its  uses  in  the  home.     C.  L.  H^ont  and  H,  w.  Atwater. 

1915.    26  p.     ^u.  S.  Dept.  Agr-,  Iarm.ers'  Bui.  S53.)  5  cents. 

Discussion  of  the  nature  and  food  vs.lue  of  honey,  lyith 
suggestions  and  recipes  for  its  use. 

ICE  C3EAM. 

Effect  of  composition  on  the  palatahilit^r  of  ice  cream.    0.  E. 
V/illiams  and  G.  R,  Campbell.    1923.    S  p.  illus.     (U.  S. 
Dept.  Agr.,  Bui.  II61.)    5  cents. 

Report  of  e;?periraents  to  determine  the  influence  of  fat 
content,  sugar,  and  other  factors, 

ILLUSTEaTITE  MTERIAL.     See  FOODS. 

JELLY  IviAKINa.     See  CITRUS  FRUITS.  -  PECTI1^[. 

JUJUBE. 

The  Chinese  jujube.     C.  C.  Thom.as  and  C.  &.  Chixrch.    I92U.    30  p. 
illus.     (U.  S.  Dept.  Agr.,  Bui.  I215.) 

Includes  discussion  of  food  value  and  vrays  of  using  this 
fruit,  ^Thich  may  be  grow-  in  the  drier  sections  of  the  South 
and  Southwest, 
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IAMB. 

Farm  slaughtering  and  use  cf  lamb  and  mtton.     C-  5.  Potts.  19^0. 

32  p'.  illuG.     (U.  S.  Lept.  Agr.,  Tarmers'  Bui.  11 72.)     5  cents. 

Methods  employed  in  slaughtering  the  anima.1,  cutting  up  the 
carcass,  and  curing  the  flesh,  also  recipes  for  cooking  the  meat. 

Lamh  and  mutton  and  their  use  in  the  diet„     1923 .     13  p.  illus, 
(U.  S,  Dept.  Agr, ,  Farmers'  Eul.  132li.)     5  cents. 

Brief  discussion  , of  these  m.eats  particularly  as  produced 
on  the  farm,  methods  for  temporary  preservation,  and  directions 
and  recipes  for  cooking. 

LUNCHES, 

The  lunch  hour  at  school.    K.  A.  Fisher.    1920.     62  p.  illus. 
(U.  S.  Dept.  Int.,  Bur.  Educ,  Health  Educ.  7.)     5  cents. 

Siirmiary  of  data  gathered  from  a  survey  of  school  lunches 
in  both  rural  and  city  schools  in  va^rious  parts  of  the  co^jntry, 
with  practical  suggestions  for  the  organisation  and  equipment 
of  school  lutich  rooms,  a  fev;  sample  menus  and  selected  recipes, 
and  a  list  of  references. 

School  lunches.     C.  L,  Hu.it.    Revised,  1922.    25  p.  illus. 

(U.  S.  Dept.  Agr.,  Farmers'  Bui.  712,  Revised,  1922.)     5  cents. 

The  noon  meal  for  school  children  discussed  from  the 
standpoint  of  supplying  the  proper  kind  and  amount  of  food 
and  of  preparing  and  serving  it.    A  fe~r  recipes  included. 

See  also  CHILDREiJ. 

MALmJTRITION. 

The  cannpaign  against  malnutrition.    1923*    37  P»     (U.  S.  Treas, 

Dept.,  Public  Health  Serv.,  Public  Health" Bui.  13^^)     5  cents. 

Report  of  Advisory  ComuTiittee  on  Foods  and  nutrition  of 
National  Chi],d  Health  Council  in  cooperation  ?.dth  the  U,  s. 
Public  Health  Service. 

\feat  is  malnutrition?    L.  Roberts.    1919.     20  p.     (U.  S.  Dept. 
Labor,  Cliildren's  Bur.,    E  ur.  Pub,  5S-)     5  cents. 

Discussion  of  the  signs  and  sj/mptoms  of  m.alnutrition, 
causes,  effects,  and  treatment. 
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I'APLE  SI  HUP  SUuA-S. 

Production  of  maple  cirup  and  su^-ar,    A-  H.  Bryan,  W.  r.  Hubbard, 

and  S.  7.  Sher^-rood.  lISZ^.j  3^  p.  illus.  (U.  S.  Dept.  Agr. , 
Farmers'  Bui.  13 66.)     5  cents. 

(Supersedes  Farmers'  Bui.  5^6 ,  by  the  same  title.) 

Directions  for  collecting  and  handling  the  sap,  making 
maple  sirup  and  sugar,  handling  and  storing  the  -Droducts, 

MMUCETING. 

Cooperative  marketing,    0.  3.  Jesness.    1920.    27  p.     (U.  S. 
Dept.  Agr.,  FaxTners'  Bui.  llU'4.)     5  cents. 

Although  primariiy    a  discussion  of  cooperative  marketing 
organizations  s-mong  farmers,  the  principles  of  cooperation 
are  set  forth  in  such  a  ''J&y  that  this  bulletin  is  equally 
valuable  to  groups  of  consumers  interested  in  starting 
cooperative  enterprises. 

The  march  of  standardization.    H.  W.  Samson,    1921.    10  p. 

(U.  S.  Dept.  Agr.,  Yearbook  (1920)  Separate  85O.)  5  cents. 
(Also  in  jj.  S.  Dept.  Agr.  Yearbook  1920,  p.  353~362,) 

■  Summary  of  work  accorrplished  through  Federal  and  other 
•    agencies  in  establishm.snt  of  uniform  market  grades  for 
potatoes,  onions,  and  barreled  apples,  and  a  discussion  of 
■the  relation  of  this  to  present  marketing  problems.  . 

Parcel  post  business  methods.     C.  C.  Hawbaker  and  J.  v7.  Law. 

191s.     20  p.     (U.  S.  Dept.  Agr,,  Farmers'  Bui.  922.)     5  cents. 

Suggestions  for  both  shippers  and  customers. 

Standard  containers  for  fruits  and  vegetables.    F.  P.  Downing. 

1921.    3^  n.  illus,     (U.  S..  Dept.  Agr.,  Farmers'  Bui..  II96.) 
5  cents. 

The  standardization  of  containers  for  marketing  fresh 
fruits  and  vegetables  as  a  problem  affecting  the  general 
public,  specifications  for  containers  now  standardized  by 
law,  and  the  recommendations  based  on  extensive  investigation. 

See  also  BUTTER.  -  EGGS. 

MEAT. 

Commercial  cuts  of  meat.    T/.  C.  Davis.     I92U.     9  p.  illus. 
(U  .  S,  Dept.  Agr.,  Dept.  Circ.  300.)     5  cents. 

The  charts' for  beef,  veal",  lamb,  and  fresh  pork  show  both 
wholesale  and  retail  cuts. 
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MEAT  (Coiitiivoed) 

Economical  use  of  meat  in  the  home.  C.  LangT/Torthy  and  C.  L. 
Hunt.  1910.  29  p.  (U.  S.  Dept.  Agr. ,  Farmers'  3ul.  391.) 
5  cents. 

Discussion  of  the  value  of  rreat  as  food,  T.dth  suggestions 
and  recipes  for  utilizing  the  tougher  cuts,  fat,  and  trinmings, 
and  extending  the  flavor  of  meat  oy  combining  with  other  materials. 

The  meat -inspect ion  service  of  .the  United  States  Department  of 

Agriculture.     &,  Diterig.     I917.     23  p.  illus.     (U.  S.  Dept. 
Agr.,  Yearbook  (1916)  Separate  71^.)     I5  cents.     (Also  in 
U.  S.  Dept.  Agr.  Yearhook  I916,  p.  TJ-SS.) 

How  the  Federal  meat-inspection  service  is  organized 
and  carried  on  so  that  -che  rights  and  health  of  the  con-- 
sumers  01  meat  and  meat  food  products  may  he  protected  to 
the  fullest  extent  possible  under  the  lav^s. 

See  also  BOUILLON  CUBSS.  -  LAI-ZiB.  -  MSKEAT.  -  PCSS.  -  EABEIT.  - 
VITAMINS.  '      -  . 

METABOLISM. 

The  basal  metabolism  of  infants  fed  on  dry  milk  powder.    E.  B. 
Talbot  and  M.  E.  Moriarty.    1922.     10  p.  illus.     (U.  S. 
Treas.  Dept.,  Public  Health  Serv. ,  Public  Health  Repts., 
Reprint  724,)     5  cents,     (Also  in  U,  S.  Treas.  Dept., 
Public  Health  RerDts.,  vol,  37,  no.  3,  p.  II6-I23.) 

Report  of  study  of  13  norm^.1  babies-  given  milk  powder 
prepared  by  t-.7o  formulas. 

See  also  CALORIlVlETER. 

MILK. 

Antineuritic  vitamins  in  skim  milk  powder.    J.  M.  Johnson  and 
C.  Vf.  Hooper.    1921.     3  p.  illus.     (U.  S.  Treas.  Dept., 
Public  Health  Serv. ,  Public  Health  Repts.,  Reprint  6S9.) 
5  cents,     (A1  so__in  U.  3.  Treas.  Dept.,  Public  Health 
Repts.,  vol.  36,  no.  3^,  p.  2037-20'+3.) 

Data  on  experiments  with  pigeons  to  determine  the 
amount  of  skim  milk  powder  necessary  to  prevent  polyneuritis. 

The  conparative  antiscorbutic  values  of  millc,    J.  M,  Johnson 
and  G.  V/.  Hooper..    1922.    33  p.  illus,     (U.  S.  Treas. 
Dept.,  Public  Plealth  Serv.,  Public  Health  Repts.,  Reprint 
7U3.)     5  cents.     (Also  in  U.  S.  Treas.  Deiot .  ,  Public 
Health  Repts.,.  vol.  37,  no.  17,  p.  9S9-1021.) 


-  21  - 


MILK  (Continued) 

Report  of  feedirg  erperirr.ent s  on  laboratory  anirrals 
with  ra?.'  and  pasteurized  fresh  railk  from  covrs  fed  in 
different  v/a^s.  and  with  dried  milk  ooT.'ders  restored 
to  fluid  condition. 

Dried  milk  po'^'der  in  infe,nt  feeding,     T.  Clark  and  S.  D.  Collins. 
1922,     20  p,  illrs,     (U.  S.  Treas.  Dept.,  Public  Health 
Serv. ,  Public  Health  Repts.  ,  Reprint  78S.)     5  cents.     (Also  in 
U.  S.  Treas,  Dent.,  Public  Health  Ser)ts.  ,  vol.  37'»  ^"O* 
p.  2Ui5-2U330 

Report  of  a  feeding  experiment  niade  in  Boston  on  2Ul 
infants  by  the  Public  Health  Service  in  cooioeration  "/ith 
local  agencies  to  determine  the  safety,  usefulness,  and 
comparative  value  of  d.ried  milk  -pov/der. 

Educational  milk-f or-health  campaigns.    -J.  i...  Hoover.  1923- 

36  p.  illus.     (U.  S.  Dept.  Agr.,  Dept.  Giro.  25O.)     10  cents. 

Detailed  suggestions  for  organizing  milk  campaigns  for 
the  purpose  of  reducing  uiadernourishment  especially  among 
children. 

Fermented  milks.    L.  A.  Rogers.    IS16.    31  p.  illus.     (U.  S. 
Dent.  Agr.,  3ul.  31?* )  5  cents. 

Ihera-oeutic  value  of  butterrailk,  kefir,  kujniss,  yogurt, 
with  directions  for  making;  also  a  bibliography  of  the  more 
important  papers  on  ferm.snted  milks. 

Good  drinks  made  of  milk.     I919.     S  n.     (u.  S.  Dept.  Agr.,  Dept. 
Circ.  72.)     5  cents, 

Directions  for  n-sking  buttermilk,  yogurt  or  Bulgarian 
buttermilk,  buttermilk  lemonade,  and  kefir  or  kumdss. 

The  growth-pro  looting  properties  of  milk  and  dried-milk  prepara- 
tions.   J.  M.  Johnson.    1921.    16  p.  illus.     (U.  S.  Treas. 
Dept.,  Public  Health  Sarv. ,  Public  Health  R'3pts.,  Reprint 
69b.)     5  cents.     (Also  in  U.  S.  Treas.  Dept.,  Public  Health 
Repts.,  vol.  3^,  no.  3'^+.  p.  20Ult-2057.) 

Da.ta  on  feeding  experiments  on  rats  to  compare  raw  and 
pasteurized  cow's  railk  with  that  obtained  bj^  addition  of  the 
required  amoui^t  of  water  and  butterfat  to  skim  milk  powder, 
so-called  "reconstructed"  milk. 
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mLZ  (Continued) 

Milk  and  its  uses  in  tae  y^oi-s^     1?23.     "-S  p-  ilius.     (U.  S.  Dept. 
Agr. ,  i'aricers'  li^/^.)   3  cents. 

(Supersedes  Farmers"  5ul,  12G7,  "by  the  same  title.) 

Coriposition  and  food  value  of  milk,  home  msthods  of 
pasteurization,  and  su£;gestions  for  care  and  use  in  cooking. 

Milk  and  our  school  childreno    B.  C.  Eer,ney.    1922.    31  p.  illus. 
■  (U.  S-  Eept.  Int.,  Bur.  Educ. ,  Health  Educ.  11.)     5  cents. 

Suggestions  for  teaching  children  the  food  value  of 
.  milk  and  inducing  their^  to  use  it  in  aoundance. 

IVdlk:     The  indispensatle  food  for  children.     D.  S.  Llendenhe^ll. 
ISIS.    32  p.     (IJ.  S.  De-gt,  Lacor,  Children's  Sur.  ,  Care  of 
Children  Ser.  h;  a.l s o  nura'p e r ^ d  Bur.  Puh.  35')     5  cents. 

Dincu'Ssion  of  value  of  various  kinds  of  milk  as  food 
for  children. 

See  also  Iv^lTABOLISi:. 

MILLET. 

Experiments  in  the  determination  of  the  digestihility 
0-  r.  Langv^orth.y  and  ^.  D.  Holmes.  1917-  H  P- 
Dept.  Agr.,  3ul.  ^2^.')     5  cents. 

Report  of  digestion  experiments  conducted  vdth  a  vlev 
to  extending  the  use  of  these  grains  in  this  country, 

I^^SHROOI.:S .  , 

Itoshrooms  and  other  common  fungi.  E.  V.'.  Patterson  and  V.  K. 
Charles.  1915.  64  p.  illus.  (U,  S.  Deiot .  Agr.,  Sul. 
175.)    30  cents.  '  . 

Descriptions  for  the  use  of  the  amateur  collector  in 
distinguishing  poisonous  and  edihle  species,  with  excellent 
illustrations,  glossar;jr,  end  29  recipes  for  cooking  mushrooms. 

Some  comm.on  editle  and  poisonous  mushrooms,    1.  V,.  Patterson  and 
V.  Z.  Charles.    1917-    24  p.  illus.     (U.  S.  De^ot .  Agr., 
Earmers'  3ul-  79^.)     5  cents. 

Description  of  the  comm.on  kinds  of  mxushrooms  ■•7ith  recipes 
for  cooking  them. 


of  millets. 
(U.  S. 
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MUSKEAT. 

The  muskrst  as  e  fur  hearar,      tli  no^es  on  it?,  use  a&  food.    1.  lii. 

Lantz,    iyi.7.    "^3  -0.  illuf:.  (U.   S.  Dept.  .^x^,,  J.-nT.srs' 
3u2.  36s.)     5  cents. 

Chiefly  r,  discission  of  the  econouic  inrocrtance  of  the 
muslrrat  ^7ith  "brief  statement  of  its  use  as  food  and  ihree 
recipes  for  cooking. 

IfuSSEIS. 

Sea  imxssels:     ^■•Irjiat  the3r  e.re  and  hovr  to  coolc  them.     191^»     5  P« 

illus.     (TJ.  S-  Dept.  Oo-iP-.,  3ur.  I'isheries,  iicon.  Circ.  12.) 
5  cents. 

Brief  description  cf  sea  Hiusse?. s  '"'ith  suggestions  end 
IS  recipes  for  cooking  thern. 

I\0TTON.     See  lu^r.B.  -LSilT. 

FJTRITION, 

Indices  of  nutrition,    T.  Clark,  3.  Sydenst richer,  S.  D.  Collins. 
1S23'    35  r«     (U.  S.  'Treas.  De-ot . ,  Fuhlic  Health  Serv. , 
Public  Health  Repts.,  Ee-orint  8^2.)     3  cents.     (Al so  in 
U.  S.  Treas.  De-ot.,  Public  Health  Set)ts.,  vol.  32,  no.  23, 
p.  1239-1270,)  ' 

"Application  of  certain  standards  of  nutrition  to  50^ 
native  rhite  children  vithout  physical  defects  and  ^'^ith 
'good'  or  -excellent'  nutrition  as  judged  from  clinical 
evidence." 

The  nutrition  c>.nd  care  of  child.ren  in  a  r.:o'n~-tain  coixTity  of 

Zentuck}?-.    L.  Eoherts.    1922.     -1-1  -0.  illus.     (u.  S.  Dept. 
Labor,  Children's  3ur.,  Bur.,Puh.  110.)    10  cents. 

r.eport  of  nutrition  survey  dealing  ?fith  home  conditions, 
diet,  a-nd  such  other  items  as  slf^ep,  fresh  air,  care  of 
teeth,  and  the  like. 

Nutrition  and  education.    S.  B.  Sterling.    1922.    10  p.     (U.  S. 
Treas,  Dept.,  Fuolic  Health  Serv.,  Public  Health  Repts., 
Reprint  79£«)     5  cents.     -'Also  in  TJ.  3.  Treas.  Dept.,  Public 
Health  Repts. ,  vol.  37,  no.  45.  p.  279F-2808.) 

Report  of  a  height-T-eight  surve.y  of  school  children 
in  a  sina.ll  city  in  the  Liiddle  '.Jest. 

Nutrition  in  childliood.    I.  Clcirk.    1922.    10  p.     (U.  S,  Treas. 
Dept.,  Publi'^  Health  Repts.,  Re"orint  65'-+. }     3  cents.     (a1  so 
in  U.  S.  Treas.  De^t.  ,  Public  Health  Re-ots. ,  vol.  j6 ,  no.  I7, 
p.  923-930.) 

Syrnpto:ns  of  laalnutrition  discussed  briefly  a^nd  s-ugges- 
tions  given  for  children's  diet. 
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mJTRITIOU  (Continued) 

•vVeight  and  liei^ht  as  en  index  of  nutrition.  Clark,  S. 

Sydens-oriclcer,  and  S.  T.  Col?.ins.     1925.    Z?.  p.  illus. 
(U.  S.  Treas.  Dept.,  Public  Health  Serv.  ,  P'lDlic  Heslth 
Repts.,  Heprint  S09.)     5  cents.     Ulso  in  U.  S.  Treas. 
Dept,  ,  Public  Health  Repts.,  vol.  38,  no.  2,  p.  39-5o.) 

Report  of  measureinents  of  nearly  ten  thousand  children. 

See  also  CHILDREN,  -  POODS.  -  LlAXl'TU'TEIT'IOiM.  -VIT-^JalJS. 

GILS. 

Digestihility  of  cod-liver,  Java-alixond ,  tea-seed,  and  vatermelon- 
seed  oils,  deer  fat,  and  some  blended  hydrogenated  fats. 
H.  J.  Deusl,  jr.,  and  A,  D.  Holmes.    1922.    15  p.     (U.  S. 
Dept.  Agr.  ,  Bu'l.  1033.)     5  cents. 

Report  of  experiments  giving  the  coefficients  of  digesti- 
bility of  these  oils  and  fats  ■'7ith  men  as  subjects. 

^  Digestibility  of  some  by-product  oils.    A.  D.  Holmes.  1919. 
.16  p.     (U.  S.  Dept.  igr.,  3ul.  7SI.)     5  cents. 

Studies  of  the  digestibility  of  apricot- -kernel  oil,  cherry- 
kernel  oil,  melon-seed  oil,  peach-kernel  oil,  pumpkin-seed  oil, 
and  tomato- seed  oil. 


Digestibility  of  some  seed  oils.    A.  D.  Holmes.    191S.    20  p. 
(U.  S,  Dept.  Agr.  ,  Bui.  687.)     5  cents. 

Studies  of  digestibility  of  the  oil  of  corn,  soy  beans, 
sunflower  seed,  mustard  seed,  rapeseed,  charlock. 

The  production  and  conservation  of  fats  and  oils  in  the  United 
States,    H.  S.  Bailey  and  B.  E,  Reuter.    1919*  p. 
(U.  S.  Dept.  Agr.,  Eul .  769.)    10  cents. 

The  production  and  conservation  of  fats  and  oils  in  the  United 

States,     Su-pplement.    H,  S.  Bailey  and  3.  E.  Reuter.  1919- 
7  p.     5  cents. 

Description  of  general  processes  used  in  prod\iction  of 
fats  and  oils  in  this  country,  vith  suggestions  for  increas- 
ing the  supply.     The  sup-olement  gives  later  statistics  on 
the  production,  importation,  and  ex-portation  of  fats  and 
oils  in  the  United  States. 


Studies  on  the  digestibility  of  som.e  nut  oils.    A.  D.  Holmes, 
191s.    19  p.     (U.  S.  Dept.  ^gr- ,  3ul.  63O.)     5  cents. 

Data  from  studies  of  the  oil  of  almonds,  black  v;alnats, 
Brazil  nuts,  butternuts,  English  valnuts,  hickory  nuts,  and 
pecans. 


See  also  PATS. 
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0YSTE3S. 

Oysters:    A  little  of  tlieir  history  and  hoT;  to  cook  them.  H. 
Moore.    Hevised,  1913.    l6  p.     (U.  S.  Dept.  Com.,  Bur. 
Fisheries,  Econ.  Giro.  IS,  Revised,  I9IS.)     5  cents. 

Brief  discussion  of  vrhere  and  hovr  oysters  gro^r  and 
100  recipes  for  serving  them. 

PEA.1TOTS. 

•The  ranufacture  and  use  of  peanut  butter.    H.  C,  Thompson.  1920. 
16  p.  illus.     (U.  S,  rept.  ilgr.  ,  Sept.  Giro.  128.)     5  cents. 

.Commercial  and  home  methods  of  making  peanut  "butter, 
with  recipes  for  its  use  in  cookery. 

The  peanut,  a  great  America,n  food.    H.  S.  Bailey  and  J  .  A.  LeClerc. 
191s.    15^-  illus.     (U.  s.  Dept.  Agr.,  Yearbook  (191?) 
Separate  jhG.)    5  cents.:    (Also  in  U.  S.  Dept.  Agr.  Yearbook 
.    1917,  p.  2S9-301.) 

AmO'Ont  and  types  of  peanuts  grov/n  in  the  United  States, 
with  recipes  and  suggestions  for  use. 

See  also  FATS.-        •      ■  ■  '  ' 

PECTIN.  • 

Homemade  apple  and  citrus  pectin  extracts  and  their  use  in  jelly 
making.    M.  C.  Denton, R.  Johnstin,  and  F.  Va".  Yeatman, 
Revised,    1923-    11  p.     (U.  S.  Dept.  Agr.,  Dept.  Circ.  25M-, 
Revised,  1923.)  5  cents. 

Directions  for  making  pectin  extracts  and  recipes  for 
their  use  in  making  jellied  from  such  fruits  as  cherries, 
peaches,  pineapple,  rhubarb,  strawberries,  and  others  nat- 
urally deficient  in  pectin.    A  score  card  for  jelly  is 
included. 

See  also  CITRUS  FRUITS. 

PELIAGRA. 

Pellagra:    Its  nature  and  prevention.    J.  Goldberger.  '  Revised, 
1921.    10  p.     (U.  S.  Treas,  Dept.,  Public  Health  Serv. , 
Public  Health  Repts,,  Reprint  kGl.)    5  cents.     (Also  in 
U.  S.  Treas.  Dept.,  Public  Health  Repts.,  vol.32,  no.  lU, 
p.  kSl-^ZZ,  Revised.  1921.) 

Effect  of  diet  as-  a  cause  and  as  a  remedy  for  pellagra 
is  pointed  out,  and  a  ^'sarnple'  of  a  pellagra-preventing 
bill-of-fare"  is  included. 
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PELIAGRA  (Continued) 

Pellagra  prevention  "by  diet  airong  institutional  inmates. 

J.  GoldlDerger,  3.  11,  '.Taring,  and  M .  7.  Tanner.     1923-    10  p. 
(U  .  S.  Treas.  Dept.,  Public  Health  Serv„ ,  Public  Health 
Eepts.,  Reprint  874.)  5  cents.     (Also  in  Uc  S.  Treas.  Dept., 
Public  Health  Eepts.,  vol.  3S,  no.  ^1,  p-  236l-236g.) 

Brief  report  of  a  three  years'  study  of  pellagra  shov/ing 
that  it  is  not  a  coramani cable  disease  and  ica.y  be  completely 
prevented  by  diet, 

A  study  of  the  treatment  and  pre^vention  of  pellagra.    J.  Goldberger 
and  \i.  I.  Tanner.    19254.    21  p.     (U-  S.  Treas.  Dept.,  Public 
Health  Serv.,  Public  Health  Repts.,  Rer^rint  89'^.)     5  cents. 
(Al  so  in  Ij  o  S,  Treas,  Dept.,  Public  Health  Repts.,  vol.  39, 
no.  3,  p.  S7-IO7.) 

"Experiments  sho"V7ing  the  value  of  fresh  meat  and  of  milk, 
the  therapeutic  failure  of  gela,tin,  and  the  preventive  failure 
of  butter  and  of  cod-liver  oil." 

PEPPERS. 

Peppers,    1921.    10  p.  illus.     (U-  S.  Dept.  Agr. ,  Dept.  Circ. 
160.)  5  cents. 

Directions  for  growing  the  plants,  canning  the  pepper 
fruits,  and  using  them  in  relishes,  salads,  and  various  other 
dishes, 

PERSIMONS.  ■■■ 

The  native  persimmon.    V/.  P.  Fletcher.    1915.    28  p.  illus. 
(U.  S.  Dept.  Agr.,  Farmers'  Bui.  6S5.)  5  cents. 

Discussion  of  production,  preparation,  and  uses  of 
native  persimmons,  with  a  few  recipes, 

PICiaES. 

Fermented  picklesc    E.  LeFevre.    1920.    23  p.     (U.  S.  Dept. 
Agr,,  Farmers'  Bui.  1159.)  5  cents. 

Brief  description  of  the  processes  involved  in  pickling 
and  of  the  methods  by  v/hich  the  standard  varieties  can  be 
prepared  in  the  home. 

PORK.  •  • 

Pork  on  the  farm.  Killing,  curing,  and  canning,  F.  Ashbrook 
and  a.  A.  Anthony,  1921.  p.  illus.  (U.  S.  Dept.  Agr,, 
Farmers'  Bui.  1186.)    10  cents. 

Directions  for  converting  the  farm-grown  hog  into 
appetizing,  nutritious  food  available  for  use  in  fresh, 
cured,  or  canned  state. 
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POTATOES . 

Methods  of  nanufacturing  potato  chips ^      M.  C.  Vosoary.  1322, 
20  p.  illus.     (U.  S.  Dept.  Agi'.,  Bui.  IO55.)     5  cents. 

Report  of  ejrperiments  designed  to  test  the  culinary 
value  of  seedling  tubers  developed  "by  the  Department. 

Potatoes,  sweet  potatoes,  and  other  starchy  roots  as  food. 

C.  F.  Langworthy.  1917.  .  29  p,  illus,  (U.  S.  Dept.  Agr. , 
Bui.  U6S.)     5  cents. 

Suinrrary  of  experimental  data  regarding  the  nature 
and  uses  of  potatoes  and  other  starchy  roots  as  food. 

See  also  Q^Umi'TC-.  -  VEGETABLES. 

POULTRT. 

G?he  food  value  and  uses  of  poultry.    H.  W.  Atwater.  1916. 
29  p.     (U.  S.  Dept.  Agr.,  Bui.  hoj .)  5  cents. 

Sunjmary  of  experimental  data  on  food  value  of. poultry 
and  its  uses  in  the  home,  together  with  iniorma.tion  on 
the  handling  and  care  of  poultry  to  aid- in  choosing  it 
for  the  home  table.     '  " 

EABBIT. 

Rabbit  raising.    N.  Dearborn.    1920.    35  P-  illus.     (U.  S. 
Dept.  Agr.,  Farmers-'  Bui.  IO9O.)  5  cents. 

Methods  of  raising  rabbits,  suggestions  for  selling 
them,  and  recipes  for  cooking. 

RICE. 

Rice  as  food.    1921.    22  p.  illus.     (U.  S.  Dept.  Agr,  ,  Farmers' 
Bui.  1195.)     5  cents. 

Discussion  of  food  value  of  rice,  with  recipes  and 
suggestions  for  its  use. 

SEA  FOOD.     See  FISH.  -IvIUSSELS.  -OYSTERS.  -SHRIIvP. 

SHRII-iP. 

Shrimp:    Handling,  transportation,  and  uses.    E.  D,  Clark  and 
L.  MacNaughton.    191?.    8  p.' illus.     (U.  S.  Dept.  Agr.  , 
Bui.  538.)  5  cents. 

Methods  of  catching  and  handling  shrimp  for  market, 
including  brief  discussion  of  food  value. 
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SIRUP.  ■        .     .  . 

An  itrp roved  method  of .  making  sugar-beet  sirup.'    C.  0.  Tov/nsend 

and  S.  F.  Sheri7ood.    1921.    l6  p.  illus'-     (U.  S.  Dept. 
Agr. ,  Farmers*  Bui,  12^1.)     5  cents. 

HoTT  to  grow  sugar  beets  in  the  garden  and  make  from 
them  a  pleasant-flavored  table  sirup. 

Sorgo-sirup  manufacture.    A.  H.  Bryan  and  S.  F.  Shervrood. 

I92U.'   29  p.  illus.     (U.  S.  Dept.  Agr.,  Farm.ers'  Bui.  1389-) 
5  cents, 

(Supersedes  Farm.ers'  Bui,  ^77*     Sorghiom  sirup  manufacture.) 

In  addition  to  information  regarding  planting,  cultivating, 
and  harvesting  sorgo,  directions  are  given  for  manufacturing 
■  the  sirup  in  small  plants. 

See  also  GHAPSS.  -  I^LE  SIRUP  AIJD  SUQ^VR. 

SORGHUi'4.      .    .  • 

Studies  on  the  digestibility  of  the  grain  sorghums.    C.  F. 

Langworthy  and  A.  D.  Holmes.    I9l6.-   31  P*     (U.  S.  Dept. 
Agr.,  Bui.  U70.)     5  cents. 

Summary  of  experim.ental  v/ork  on  digestibility  of 
sorghum  served  as  bread  and  as  mushes, 

STARCHES. 

Digestibility  of  ra\7  starches  and  carbohydrates.    C.  P.  Lang^rorthy 
and  A.  T.  Merrill.    lS2k,    16  p.     (U.  S.  Dept.  Agr., 
Eul.  1213.)  5  cents. 

Report  of  ejcperiments  ',7ith  T/omen  subjects  to  test  the 
digestibility  of  ra^/r  corn,  wheat,  rice,  and  potato  starches, 
and  the  carbohydrates  of  raw  patent  flour,  graham  flouj:, 
farina,  white  corn  meal,  and  \7axy  maize  meal. 

SVfEET  POTATOES,     See  G£lMI1IG.  -POTATOES, 

TURNIPS, 

Turnips,  beets,  and  other  succulent  roots,  and  their  use  as 
food.    C,  F.- Lang^r/orthy.    1917.    l'9p-  iHus,    U.  S. 
Dept.  Agr.,  Bui-  503.)     5  cents. 


Summary  of  data  on  nature,  uses,  and  food  value  of 
succulent  roots. 


-  29  - 


VEGETA-ELES . 

Eresh  vegetables  and  fruits  as  conservers  of  other  staple  foods. 
C.  L.  Hunt.    Revised,  1921.    10  p.     (U.  S.  Dept.  Igr., 
Farmers'  Bui.  oil,  Ee^^ised,  1921.)     5  cents. 

Statement  regarding  r,(hat  foods  fresh  vegetables  and 
fruits  may  safely  replace  in  the  diet,  vath  recipes. 

Home  storage  of  vegstables.    J.  H.  Beattie.    1917'    22  p.  illus. 
(U.  S.  Dept.  Agr. ,  Farmers'  Bui.  S79-)     5  cents. 

Description  of  the  types  of  storage  with  the  best  methods 
for  use  T/i'ch  the  different  vegetables. 

Preservation  of  vegetables  by  fermentation  and  salting.    L.  A. 
Ro'ond  and  H,  L.  Lang.    191?.    15  p.  illus.     (U.  S.  Dept. 
Agr.  ,  Farmers'  Bui.  8Sl.)    5  cents. 

Directions  for  preserving  vegetables  by  ferm^enting  and 
salting,  with  suggestions  and  recipes  for  preparing  the 
products  for  the  table. 

See  also  CAMIWG,  -  GHaYOTE.  -DxiSHEEN.  -  DEHYDRA-TIOK.  -  MUSHROOMS.  - 
PICKLES.  -  POTATOES.  -.TURNIPS.  . 

VITAMINS. 

Preliminary  note  on  a  stable  silver  vitamine  compound  obtained  from 
brewer's  yeast.    A.  Seidell.    1921.    7  p.  illus.     (U.  S.  Treas. 
Dept.,  Public  Health  Serv, ^  Public  Health  Hepts, ,  Reprint  GUs.) 
5  cents.  . (Also  in  U.  S.  Treas.  Dept.,  Public  Health  Repts., 
vol.  36, -no,  13,  p.  665-670.  ) 

Data  on  an  attempt  to  isolate  a  pure,  stable  antineuritic 
coitjpound. 

Vitamin  B  in  the  edible  tissues  of  the  ox,  sheep,  and  hog. 

R.  Koagland,    1923-         p.  illus.     (U.  S.  Dept.  .  Agr. ,  Bui. 
1138.)    10  cents. 

Report  of  investigations  to  determine  the  vitamin  3 
content  of  the  voluntary  muscle  and  the  edible  organs  of 
three  meat  animals* 

Vitaraines  and  nutritional  diseases.    A.  Seidell.    I916.    S  p. 

(U.  S.  Treas,  Dept.,  Public  Health  Serv. ,  Public  Health  Repts., 
Preprint  325.)     5  cents.     (Also  in  U.  S.  Treas.  Dept.,  Public 
Health  Repts.,  vol.  31,  no.  7, p.  36U-370.) 
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VITAiailS  (Continued) 

Resu]-ts  of  feeding  exceriments  chiefly  ^ith  "brewer's 
yeast  on  pigeons^ 

See  also  MILK.  -  NUTRITION. 

V/ATER.  ■  '  '     '  ■ 

Bacteria  in  coninercial  oottled  waters.    M.  M.  Obst,  191b. 
1^4-  p.     (U.  S.  Dept.  Agr. ,  Bui.  3690     5  cents. 

Significance  of  bacteria  in  pota.ble  water:  results  of 
inspection  of  springs  and  exa.mination  of  coriimercial  bottled 
waters. 

T3HEAT. 

Experiments  on  the  digestibility/  of  V7heat  bran  in  a  diet  without 
wheat  flour.    A.  D.  Holmes.    1919.    20  p.     (U.  S.  Dept. 
Agr.,  Bui.  751.)     5  cents. 

Sumirary  of  digestion  experiments  with  both  fine  and 
unground  whea,t  bran, 

■    Ivlilling  and  baking-  experiments  with  American  wheat  varietiesa 
J..H.  Shollenberger  and  J.  A.  Claris-    192^+.  '  9'-+  P-  illus. 
(U,  S.  Dept.  Agr.,  Bui.  11S3.)    15  cents. 

Though  the  purpose  of  this  investigation  was  to  aid 
in  the  production  of  better  wheat,  data  on  the  kind  of 
loaf  obtained  from  va.rious  classes  of  floxir,  such  as 
hard  red  spring,  durum,  hard  r-ed  winter,  etc.  ,•  are 
presented  in  such  particularly  clear  graphic  fashion 
as  to  make  them  of  interest  to  professional  workers  in 
this  phase  of  home  economics. 


